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a weight p' of a pure sugar solution the refractive index of which corresponds
with a'% of water, and if the refractive index of the mixture indicates a%
of water, the percentage of water in the original substance is a— *!—i?	7 al
P
4.	Salts (Ash).—Determined as with diffusion juice on 2-3 grams of
substance, to which sulphuric acid is added directly.
 5.	Non-sugar and Quotient of Purity.—As with diffusion juice.
 6.	Alkalinity and Lime.—These are determined as in defecated juice,
but for the alkalinity only 20-25 c-c- °f juice are taken, and this is then
diluted sufficiently to give a slightly coloured liquid.    If the juice is so
highly coloured that the change of colour with phenolphthalein cannot
be detected with certainty, sensitive litmus paper is used and a drop of
the liquid removed and tested from time to time during the titration.
In determining the lime, 10 c.c. of the juice are diluted and titrated
with the alcoholic soap solution as already described.
In both determinations, the result is sometimes calculated with refer-
ence to 100 grams and not to 100 c.c.; the substance used should then be
weighed.
7.	Colour.—This is measured by means of a colorimeter, such as that
of Stammer (see Mineral Oils, Vol. I) or Duboscq (see Wines, this volume).
With the former instrument, comparison is made with a double disc
of yellow glass of definite depth of colour (standard colour), and when a
100 mm. layer of a liquid corresponds in colour with the standard, the
colour of the liquid is taken as i ; thus, the colour of any liquid is obtained
by dividing 100 by the depth in mm. of the layer necessary to equal the
standard colour. The value obtained is then referred to 100 of pure sugar,
allowance being made for the sugar content of the juice and for the extent
to which it is diluted for the determination of the colour.
With the Duboscq colorimeter, comparison is made with a standard
liquid, but the nature of this has not been definitely fixed ; some use solutions
of caramelised sugar of given colouring intensity, others a o-i%~iodine
solution.
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Since these products are non-homogeneous and contain crystallised
sugar in suspension, it is necessary, in order to obtain trustworthy results,
to mix the sample well and to take as nearly as possible proportionate
quantities of crystals and liquid.
The determinations to be made .are tha same as for syrups and are made
in the same way. As regards the spmjm gramity, for industrial purposes
only an approximate value is often required, and this is obtained by weighing
the amount of rnassecwte required to fill a large receptacle, e.g., £t bucket
of known volume. When, however, an exact value is desired for laboratory
purposes, the method indicated below for molasses is

